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Cultures
In order to study bacteria, they must be grown in surroundings
suitable for their growth. Bacteriologists grow the organisms
on a food of standardized composition, known as a medium
(plural, media). A growth of bacteria of one type in a medium
favorable to their life habits is known as a culture. In dairy
bacteriology, sterilized skim milk is a common medium for bac-
teria used to start the fermentation of milk in the manufacture
of cheese or to sour milk or cream. Such a culture is called a
starter. The interval during which the fermentation proceeds and
the acidity increases or flavor and aroma develop is known as the
ripening period.
The maximum number of organisms growing in a culture is
controlled by a number of factors, such as the kind of bacteria
present, the composition of the medium, its temperature and degree'
of acidity. For example, in the manufacture of cheese, a culture
or starter of bacteria that form lactic acid is added to a vat of
warm milk. These organisms find the warm milk favorable to
their growth and reproduction is so rapid that they outgrow any
other bacteria that originally might have been present in the milk.
If allowed to develop, these other organisms might form gas or
bitter substances which would make the cheese less palatable. The
organism used in dairy cultures for the manufacture of cheese
and other milk products in which acid formation is desired is
known as Streptococcus lactis. Other organisms used for special
types of fermentation will be mentioned later.
The bacteriologist has a system of naming the bacteria. The
first part of the name gives the genus or family to which the
organism belongs; the second part indicates the species or variety
within the genus. The genus-name is always spelled with a capital
letter. Often only the first letter or letters of the genus name are
used. The species is always spelled with a small letter. Thus,
Streptococcus lactis or 5. lactis means that the organism belongs
to the streptococci or chain-formers and to the lactis variety.
Temperature and* Bacterial Growth
Temperature is an important factor in controlling the rate of
growth of bacteria. Most of them prefer a temperature between